aes itseef-wiches 
“Make them ahead of time and chill? — 


114 pounds ground 1 cup dry bread 


beef crumbs 
1small onion, chopped 10 thin slices 
1 teaspoon salt onion 
l/, teaspoon pepper 114 cups grated 
4 teaspoon sage American cheese 
1 beaten egg 10 thin slices 
V4 cup milk fresh tomato 


# Combine meat, onion, seasonings, egg, milk, 
and crumbs. Shape 20 very thin patties. Place 
onion slices on 10 patties; sprinkle with cheese ; 
cover with tomato slices and top with remaining 
meat patties. Broil 7 minutes; turn carefully ; 
broil 7 minutes. Makes 10 beef-wiches.— Mrs. 
Louis H. Grosse, San Diego, California. 
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Magic Chef 


Tops among gourmets are 
grilled sandwiches for light 
suppers, evening snacks, 
post-theater bites. Butter, 
then spread peanut butter 
to the edge of the bread. 
Add bacon strips; broil till 
frilly. Add tomato slices; 
broil 3 minutes. Serve 
open-faced, and at once 


